F. Sandwiches

Food Safety Tips

1. Always wash hands before beginning any food
preparation.

2. Always wash hands affer handling raw animal
products, such as meat, fish, pouliry, and eggs. This
is to prevent cross-contamination.

3. Keep cold foods at 40°F. Use a refrigerator
thermometer to be sure that refrigerator tempera-
ture is 40°F.

4. Pre-chill sandwich ingredients such as canned tuna,
hard-cooked eggs, cheese, and canned meats that
are prepared as salads before filling.

5. Hold hot foods at 140°F. Use a thermometer to
check internal temperatures.

Recipes Recipe Number
Beef

Pizzaburger......c.ccovveveeeeeeeerenreerenrerrennen F-6

SIOPPY JOC vttt F-12
Cheese

Cheese Ribbon Sandwich ..........cceeuvee.. F-5

Toasted Cheese Sandwich ...................... F-13

Toasted Cheese and Tomato Sandwich .. F-9
Eggs

Egg Salad Sandwich .......ccccveeeveerevrennee. F-10
Fish

Tuna Melt ....ooovvveeeeiieiceeeeeeceeeeeenen F-1

Tuna Salad Sandwich .......cccccvevvvereennennen. F-11
Meatless

Banana-Peanut Butter Sandwich

(Variation) .....ceeeeveeereeeeereeneeeneenneenes F-3a

Pork

Barbecued Pork or Beef on Roll............. F-8
Poultry

Chicken Barbecue Sandwich ................. F-2

Grilled Sandwich .....covevveevevieiecvecniennen. F-3

Pizza-In-A-Pocket ........cocovvevevvevrecnennen. F-4

Tortilla ROI-UD woovvevvieeveeecieeceveceee F-7







Tuna Melt

Meat ¢ Grains/Breads

Sandwiches F-1

25 Servings 50 Servings
Ingredients £ g For T Directions
Weight Measure Weight Measure Servings

Whole large eggs .....cccoovvvvveeee | covevervevecnenen, =Y ol s W [ deach.eees | oo 1. Place eggs in a stock pot and cover
with cold water. Bring to a boil and
simmer for 10 minutes. Drain and
rinse in cold water. Refrigerate.
When chilled, peel and chop.

Dry mustard .....ooocovvvevvievieies | e CI 03+ N I TSP oo | e 2. In a bowl, combine dry mustard

Lowfat mayonnaise ................ 11 0z ... 13 cups........ 1Ib6oz ... 22/3 CUPS wovevee | verreereereenns and mayonnaise. Allow to set for
5 minutes.

Tuna, in 66'/2-0z cans, 3. In a large bowl, combine chopped

water-packed, drained ........ I can .......... 3 cups........ 1can.......... lagt3cups ... | covoennnene eggs, mayonnaise mixture, drained

tuna, onions, and celery.

*Onions, MINCed ...oovvvevcvivcees | coveeveeseeeiens U700 o I [ Y2 CUP coeveeeee | e

OR
Dehydrated onion flakes ........ | coooeerieeieeneenns 192 88D weveeee | e 1TDSP ceeveeee | e
*Fresh celery, /4" dice............. 80Z oo, 12 cups........ 11b s 3 CUPS cvevreeere | e

*See Marketing Guide.

(over)



SERVING: /2 tuna melt sandwich provides the YIELD: 25 servings: 3 1b 8 oz (tuna salad)
equivalent of 1%/ 0z of cooked lean meat 50 servings: 7 lb (tuna salad)
and the equivalent of 1 slice of bread

] 25 Servings 50 Servings For L
Ingredients T Directions
Weight Measure Weight Measure Servings
Lowfat cheddar cheese, 4. Place 12 English muffin halves on
1-0Z SliCeS uvvveveeneerieerienene 130Z coveeceee | 11D100Z woiee | oo | e, each half-sheet pan (18" x 13" x
English muffins ......ccecevvevceeee | evvevvevenrennnns 1212 each..ccc. | oveveeieieiins 25each ... | coveeieens 21/2"). Spread 1 No. 20 scoop (/4 cup)
of tuna salad on each muffin half.
Place /2 slice of cheese on top of the
tuna salad.
5. To Bake:
Conventional Oven
350°F, 5 minutes
Convection Oven
325°F, 5 minutes
Bake until cheese is melted.
Special Tip: Hamburger rolls may be substituted for English Marketing Guide for Selected Items
muffins.
For 25- For 50- For __ -
Food as Purchased Serving Serving Serving
Nutrients Per Serving Recipe Recipe Recipe
Calories 186 | Saturated Fat 15g |Iron 1.5 mg ONnions ....coeevveeeenneen. 12 0z.......... eV
Protein 16 g | Cholesterol 31mg |Calcium 121 mg Celery .ouvvveninreennne. 10 oz ........... 11D40Z.uces | o,

Carbohydrate 15¢g | Vitamin A 26 RE/107IU | Sodium 454 mg
Total Fat 6.4 ¢ | Vitamin C 1 mg |Dietary Fiber 1¢g




Chicken Barbecue Sandwich

Meat e Vegetable ® Grains/Breads

Sandwiches F-2

] 25 Servings 50 Servings For L
Ingredients T Directions
Weight Measure Weight Measure Servings

*Fresh celery, /4" dice............. 40Z e, acup o, 80Zuueereenne. 12 cups coveeee | eeeeeeeeenene . In a pot, saute celery and onions in
oil until tender, about 5 minutes.

*Onion, minced.......ocoeveeuenn. 407 e, 35 cup coueenne.. 80Z e, 12 cups coveeee | veeeveeieennen,

OR

Dehydrated onion flakes ........ | .ooevevveerennnns 1TDSP eeeieies | e 2TOSD wevvvvvee | e,

Vegetable 01l ....ocovevvevvccieiiee | e, 1Thsp 1tsp.. | covvvveeeiiennenns 2Tbsp2tsp | coveveeenenns

Tomato sauce......cccceueeeveennenee. 1Ib10oz..... 3cups..... 3lbdoz..... lat2cups ... | oo . Add tomato sauce, brown sugar,

Brown sUgar .....ccccevvevvevveeiees | eveeveesieenennns 2 TDSP evveeeeee | eeeevecreeeeens V4CUD cevvreeiee | cveereecveennes Worcestershire sauce, mustard,

Worcestershire sauce .......ccce. | ceveeevveevreeneenee. 192 88D weveeee | e 1TDOSP woveveee | e vinegar, and garlic salt to the

Prepared mustard.......ccceceeee | evrveviiniieninns N oY o R /2 N o7 o S [ vegetables. Bring to a boil over

VINCGAT c.vivvvieiriereerecricecreiiees | cvverreereereenvennns Yscup 2 ThSp | coveeevereeeenne 4CUP voveeeeeee | e medium heat. Reduce heat and

Garlic salt .oceevveeveeeiieciicciieees | e TSP e | e, 288D e | e simmer, uncovered, for 15 minutes.

Chicken or turkey, . Add chicken or turkey and stir to

cooked, diced ......ccevreerenene 2ID60Z.ccces | e 4101207 cocee | e | e, blend. Simmer for 30 minutes until

chicken or turkey is tender.

Hamburger rolls.....ocvvevcvveee | evveverieiiennnns 13each .cccceces | oveeiieiis 26 each ... | oo . Using a No. 8 scoop, portion
chicken or turkey on bottom half of
hamburger roll. Cover with top half
of roll. Cut each sandwich in half.

*See Marketing Guide.

(over)



SERVING: !/2 sandwich provides 1'/2 oz of meat, YIELD: 25 servings: 3 Ib 13 oz (filling)
/s cup of vegetable, and the equivalent 50 servings: 7 1b 10 oz (filling)
of 1 slice of bread VOLUME: 25 servings: 1 qt 3 cups (filling)
50 servings: 3 qt 2 cups (filling)
Nutrients Per Serving Marketing Guide for Selected Items
Calories 164 | Saturated Fat 1.2 g |Iron 1.5 mg For 25- For 50- For ___-

) ] Food as Purchased Serving Serving Serving
Protein 14 g | Cholesterol 36 mg |Calcium 46 mg Recipe Recipe Recipe
Carbohydrate 15g | Vitamin A 36 RE/316 IU | Sodium 396 mg Celery .o, 50Z evierinnne 100Z cvvveeee | e
Total Fat 4.9 g | Vitamin C 4mg |Dietary Fiber 1g (0)5116)3 L3P 407 .. 307U K




Grilled Sandwich

Meat ® Grains/Breads Sandwiches F-3

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings
Lowfat milk ...ccooevvvieiiiiiies | e TCup s | e, 2 CUPS eveveeree | ceeeereeeieenns 1. In a bowl, whisk together the milk,
Orange JuiCe ...eovevvveeveveveerees | eveeeeeeeeeniene I o o S Yscup 2 Thsp | woeeeveenenee. orange juice, eggs, sugar, salt, and
vanilla. Whisk until smooth.
Fresh large eggs ...ocovvvvevvvvceee | evvvveceireinnns 8each ccocvvcees | v 16 each..ee. | oviereennne.
OR

Frozen whole eggs, thawed.... |11b............... 2 CUPS cevenee 21D i, 1qteiees | e,

SUGAY ceveriereeeereeecececneeeeie | oo SN o o R Yacup 2 Thsp | coeevenenee.

Salt i | e, o tSP wevveeceee | e TSP e | e

Vanilla c..oeoeeveeeeceeeeeecececee | e 28D ceereieiiee | e 1Tbsp1tsp | coeveeeennne

Turkey ham slices.......cc.o....... 11b90Z.cccces | 3ID20Z covee | e |, 2. Place 2 oz of turkey ham on a slice
White bread, 1-0z slices ......... | cooeeervvvvrnennee. 25 SliCeS cuvvees | e, 50 slices woeeee | coveevieeinns of bread. Cover with a second bread

slice. Continue until all ham and
bread slices have been used.
3. Dip sandwiches in orange juice
mixture to coat both sides.
4. Place 6 sandwiches on each lightly
greased half-sheet pan (18" x 13"
x 1").
5. To Bake:
Conventional Oven
400°F, 15 to 20 minutes
Convection Oven
325°F, 15 to 20 minutes
Bake until lightly browned.
6. Cut each sandwich in half.

(over)



SERVING:

1/; sandwich provides %/s 0z of cooked

lean meat and the equivalent of 1 slice
of bread

Variation:
a. Banana-Peanut Butter Sandwich

25 servings: Follow Step 1. Omit Step 2. In a mixing bowl, combine
1 0z honey and 12 oz peanut butter. Mix until smooth. Peel 1 b 8 oz
bananas and slice in half lengthwise and crosswise. Place 1 oz of
bananas and /2 0z (1 Thsp) of peanut butter on each slice of bread.
Continue with Step 3.

50 servings: Follow Step 1. Omit Step 2. In a mixing bowl, combine
2 oz honey and 1 1b 8 oz peanut butter. Mix until smooth. Peel 3 1b
bananas and slice in half lengthwise and crosswise. Place 1 oz of
bananas and /2 0z (1 Thsp) of peanut butter on each slice of bread.
Continue with Step 3.

YIELD:

25 servings:

50 servings:

Nutrients Per Serving

Calories 145
10g
Carbohydrate 16 ¢
Total Fat 43¢

Protein

Saturated Fat 13¢
Cholesterol 94 mg
Vitamin A 41 RE/137 IU
Vitamin C 1mg

Iron 1.8 mg

Calcium 52 mg
Sodium 497 mg

Dietary Fiber 1g




Pizza-In-A-Pocket

Meat ¢ Vegetable e Grains/Breads Sandwiches F-4
Ingredients 25 Servings 50 Servings For T Directions
Weight Measure Weight Measure Servings

Tomato paste .....ccceevveevrenvennee. 80Z e, 1cup....... 11Ib . 2 CUPS eveveeee | e 1. In a pot, combine tomato paste,

Water ..ooooveeeeeeeecececeeeeee | e, 3ACUD woveevees | e, 12 cups coveeee | eeeeeeeeee water, sugar, basil, oregano, salt,

SUGAT eveevveereereeieeeeceeneeniens | eevreeseeseeneenns 12 £8P weveeeeee | e BN o o T R garlic, and beef stock. Simmer

Dry basil 1eaves .....ccovvvevceeieee | vevveverreirennens L7 £ N KR V2 tSP evieveeee | e, uncovered for 30 minutes.

Dry oregano leaves ........ccceeceee | vevervevieciennnns V88 ) o IO R /P ) o O I

Salt e | e 70 03+ RO I L3 03+ T I

Granulated garlic .....cocevcveeee | eveevieeieeienns /7 03 o N I 2 £ o R I

Beef StOCK .uvvveieiieiieiiciieices | e 3ACUP woveeveees | e, 192 cups coveeee | eeveeeeiee

Pita pockets, 61/2" diameter, 2. Cut each pita in half. Open each half
2-0Z €ACH .eoveiceiciecicieies | e 13 each coceecs | ovieiieies 26 each........ | coovveenenns to form a pocket.

Lowfat mozzarella cheese, 3. Stuff the inside of each half-pita
1-0Z SliCeS uvvvuveveicriecieiine ALY/ I 14 0Zeoveeecieee | e | e with Y slice (/4 0z) of cheese,

Turkey ham, 1-oz slices.......... 130Z coveeceiee |, 11D100Z wocee | o | e, 1/2 slice (/2 0z) of turkey ham, and

1 Thsp of sauce from Step 1.
4. Place 10 filled half-pitas on each
paper-lined half-sheet pan (18" x 13"
x 1"). Cover with foil and seal.
5. To Bake:
Conventional Oven
400°F, 10 minutes
Convection Oven
375°F, 7 minutes
Bake until thoroughly heated
(165°F).

(over)



SERVING: !/ pita provides the equivalent of 3/s 0z YIELD:
of cooked lean meat, /s cup of vegetable,
and the equivalent of 1 slice of bread

Special Tip: A variety of fresh vegetables (such as broccoli, carrots,
green peppers, mushrooms, and summer squash) can
be substituted for the turkey ham and cheese.

Nutrients Per Serving

Calories 134 | Saturated Fat 1.1g |Iron 1.4 mg
Protein 8 g | Cholesterol 13 mg |Calcium 83 mg
Carbohydrate 20 g | Vitamin A 37RE/2731U | Sodium 419 mg
Total Fat 2.4 g | Vitamin C 5mg |Dietary Fiber 1g

25 servings:
50 servings:



Cheese Ribhon Sandwich

Meat Alternate ® Grains/Breads

Sandwiches F-5

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings
American processed cheese, . In a mixing bowl, combine cheese,
shredded ......coveeuveevrennenen. 11b9oz....... 1qt2%cups [31b2oz ... 3qgttecup . | s mayonnaise, pimentos, mustard,
Lowfat mayonnaise ................ 6 0Z .o 23 CUP covrenen. 12 02 193 Cups coveeee | eeveeeeiee and Worcestershire sauce (optional).
Canned pimentos, diced, Mix until well blended.
drained.....cccooeeeeevcveiecieees | e Yy cup ... 4 0Zcrierenne. Y2 CUP veeeeveee | eevveceeeeeenn,
Prepared mustard.......cccoceeee | evvevieniieniens 72 N o] o S [ Y4CUP cveeevee | oo,
Worcestershire sauce
(optional) .cceeeeveevevciciiiiieee | e N oY o R 72 N o7 o ST [
White bread slices .................. 13 0z............ 13 each......... 11b10 oz ..... 26 each...cccc. | eveereenenne. . Spread Y4 cup (No. 16 scoop) of
Wheat bread slices.................. 13 0z............ 13 each......... 11b10 oz ..... 26 each...ccee. | eevrerreenenne cheese mixture on each slice of
white bread.
. Top each with a slice of whole wheat
bread.
. Cut each sandwich into four equal
pieces in the shape of strips.

(over)



SERVING: 2 pieces provide 1 oz of cheese and 25 servings:
1 slice of bread 50 servings:

Special Tip: 1. Attractive garnishes include unpeeled apple slices,
grapes, or carrot chips.
2. To decrease the amount of fat, use a lowfat cheese
in place of the American processed cheese.

Nutrients Per Serving

Calories 200 | Saturated Fat 6.2 ¢ |Iron 1.0 mg
Protein 9 g | Cholesterol 27 mg | Calcium 204 mg
Carbohydrate 14 g | Vitamin A 89 RE/411 IU | Sodium 390 mg
Total Fat 12.2 g | Vitamin C 2mg |Dietary Fiber 1g




Pizzaburger

Meat ® Vegetable ® Grains/Breads

Sandwiches F-6

Ingredients

For
Servings

Directions

Lean ground beef
(no more than 24% fat) .....

. In a pan, using medium heat, brown

meat until no signs of pink remain.
Drain and discard excess grease.
Return beef to pan.

Tomato paste .......ccevvveeveeeennnens
Dry oregano leaves .................

. Add water, tomato paste, oregano,

garlic, salt, and sugar to the cooked
ground beef. Mix well and simmer
for 5 minutes.

Hamburger rolls........cccevenene.
Mozzarella cheese, shredded..

25 Servings 50 Servings
Weight Measure Weight Measure
2lb4oz...... 1qt2%cups |41b8 o0z ....... 3qtlcup....
..................... 35 CUD voveereveee | cveeveeveeeveeees |14 cups ...
12 02 ... 1Y cup ......... 1b8oz ... 2%/3 cups .......
..................... TSP e | ceeeeeceeeieee (288D i,
..................... V4 ASD covveveeee | eeeeeeeeevvesceneee | Y2tSP e
..................... Yo tSP ceeveeceeee | eeveecevevceeceen [ 1ESD e
..................... 1ThSp.covcevcs | eveeeeeeeeeeeee. (2 Thsp ...
..................... 13 each....cc.. | wevevevevveneene. |26 €ach.........
1302 ... 3Ys cups........ 1Ib10oz ... 1 qt 2'/> cups

. Split hamburger rolls in half. Place

. To Bake:

13 halves (crust side down) on each
half-sheet pan (18" x 13" x 1"). Using
a No. 30 scoop (1 0z), spread beef
mixture on each half-roll. Top each
with 2 Thsp (/2 0z) of cheese.

Conventional Oven

425°F, 10 minutes
Convection Oven

375°F, 6 minutes
Bake until cheese is melted.

(over)



SERVING: 1 pizzaburger (/2 bun) provides the YIELD: 25 servings: 61b 12 oz
equivalent of 1'/2 0z of cooked lean meat, 50 servings: 13 1b 8 oz
/s cup of vegetable, and the equivalent of
1 slice of bread

Nutrients Per Serving

Calories 201 | Saturated Fat 3.9¢ |[Iron 1.8 mg
Protein 15 g | Cholesterol 39mg |[Calcium 135 mg
Carbohydrate 15¢g | Vitamin A 60 RE/4251U | Sodium 273 mg
Total Fat 8.9 ¢ | Vitamin C 8 mg | Dietary Fiber 1g




Tortilla Roll-Up

Meat ¢ Grains/Breads Sandwiches F-7
Ingredients 25 Servings 50 Servings For T Directions
Weight Measure Weight Measure Servings
Flour tortilla, 8-inch 1. Sprinkle s cup (1 oz) of shredded
(1.8 0z each) ....coovveuvevnnenne. 1Ib7o0z....... 13 each......... 2Ib1l4d oz ... 26 each....c... | coveeeeiens cheese on each tortilla.
Monterey Jack cheese,
shredded .......coovvvuvveueenenee. 13 0Z ccuuene. 34 cups........ 1Ib10oz ... 1qt2'2cups | eooeeeeeeennen.
Chicken or turkey, cooked, 2. In a bowl, combine chicken or
diced .ooerviiiiieeeeeee, 11b9oz....... 1qt2cups.... [31b2oz....... 2 { U (R turkey, salsa, onions, and red pepper
Mild salsa, chunky.................. 1Ib3oz....... 2 CUPS e 2lb6oz ... 1Qtiies | e (optional). Spread Y2 cup (3!/2 0z) of
chicken or turkey mixture on
*Onions, MINCed ...cecvevvevveeecee | cereereeeerreerenne 1Tbsp2tsp.. | coeveecrevrerrenen. 3Tbhsp1tsp | oeeeereerenne tortilla. Roll tortilla, like a jelly-roll.
OR 3. Place 13 rolled tortillas in each
Dehydrated onion flakes ........ | coooevrievireninnns /77 o J 1Y/28SP eveeee | e, steamtable pan (12" x 20" x 21/2").
Cover with foil.
*Red bell pepper, seeded, 4. To Bake:
minced (optional) .....ccceceeee | evevivieieeennens 12 CUD vveerrns 4 OZuueeerraernans Tcup cvveees | e, Conventional Oven
375°F, 15 minutes
Convection Oven
325°F, 15 minutes
5. Cut each tortilla in half to serve.

*See Marketing Guide. (over)



SERVING: 1 roll-up ('/: filled tortilla) provides YIELD: 25 servings:
1'/> oz of cooked poultry and the 50 servings:
equivalent of 1 slice of bread

Special Tips: 1. For a colorful topping, place on each roll-up Marketing Guide for Selected Items

1 Tbsp lowfat yogurt, /2 oz shredded lettuce, and

1/2 0z diced tomatoes. For 25- For 50- For __ -

2. Attractive garnishes include fresh apple slices, Food as Purchased Serving Serving Serving

grapes, and orange slices. Recipe Recipe Recipe
Nutrients Per Serving Onions .....cceeeveevenee. loz ... DK/ [
Calories 198 | Saturated Fat 36g |Iron 1.5 mg Red pepper ............... 30Z coieinnn. 5307/ I
Protein 14 g | Cholesterol 37mg |Calcium 158 mg

Carbohydrate 16 g | Vitamin A 47 RE/297 IU | Sodium 284 mg

Total Fat 8.3 ¢ | Vitamin C 4 mg |Dietary Fiber 1g




Barbecued Pork or Beef on Roll

Sandwiches F-8

Meat ¢ Vegetable ® Grains/Breads

Ingredients

25 Servings

50 Servings

Weight

Measure

Weight

Measure

For
Servings

Directions

Lean ground pork
(no more than 21% fat) .....

OR

Lean ground beef
(no more than 24% fat) .....

3Ib7o0z.....

----------------------

......................

6lb14o0z ...

---------------------

.....................

----------------

................

1. In a pot, brown beef or pork until no

signs of pink remain. Drain and
discard excess grease. Return meat
to pot.

*Onions, minced ........ooeveennee
OR
Dehydrated onion flakes ........

*Fresh celery, minced ............
Garlic powder .......cceveevvennenee.
CatSUD vveereeereecree e
Tomato paste .......cceveeeerveeennnnne
ViNegar....ooceevveeeveeeveeeneeennen.
Brown sugar ........ccoeeeeeveeennenn.
Dry mustard .......ccceeveeeveerennene
Black pepper ......ooveeveevvenenee.
Cayenne pepper ......cceeeeeeeveene

Beef Stock woeeveevveeeeeeeeeeeeenn

Pork stock......oovvvevveeveiinnene

.....................

---------------------

---------------------

.....................

---------------------

.....................

.....................

---------------------

.....................

.....................

---------------------

---------------------

.....................

---------------------

.....................

.....................

.....................

.....................

.....................

.....................

.....................

---------------------

---------------------

1qt2cups..

1qt2cups...

................

................

................

................

................

................

................

................

................

................

................

----------------

----------------

2. Add onions, celery, garlic powder,

catsup, tomato paste, vinegar,
brown sugar, dry mustard, black
pepper, cayenne pepper, and stock.
Bring to a boil. Reduce heat and
simmer, uncovered, for 10 to 15
minutes, stirring frequently.

Hamburger rolls.........ccun....

.....................

---------------------

25 each.........

................

. Using a No. 8 scoop, portion meat

mixture onto the bottom half of
each roll. Top each sandwich with

other half of roll. Cut each sandwich

in half.

*See Marketing Guide.

(over)




SERVING:

1/> sandwich provides 1'/2 0z of meat,

/s cup of vegetable, and 1 slice of bread

Nutrients Per Serving

YIELD:

Calories 207
13¢g
Carbohydrate 15¢g
Total Fat 10.1g

Protein

Saturated Fat
Cholesterol
Vitamin A

Vitamin C

36¢g
40 mg

20 RE/197 1U
3 mg

Iron 1.5 mg

Calcium 46 mg
Sodium 439 mg

Dietary Fiber 1¢g

25 servings:

50 servings:

Marketing Guide for Selected Items

For 25- For 50- For __ -
Food as Purchased Serving Serving Serving
Recipe Recipe Recipe
Onions ....ccceeveeveenenne 10z ... 207 covceeeeee | e
Celery e 10z ... 2 0Z coreveveees | e




Toasted Cheese and Tomato Sandwich

Meat Alternate ® Vegetable ® Grains/Breads Sandwiches F-9
Ingredients 25 Servings 50 Servings For T Directions
Weight Measure Weight Measure Servings
White bread, sliced ......ccoevcvveee | eovevverriirneennne 25 sliceS . ovveves | vvrreeereenene 50 slices voeeee | rvevereiineene 1. Place half of the bread slices on
OR lightly greased half-sheet pans
Wheat bread, sliced .....cccooceeee | eovieeiiiiiienee. 25 sliceS.uvvves | coeeeierieene, 50 slices wovee | coveevieeinnns (18"x13"x 1"), 6 to 8 per pan.
2. Top each slice of bread with 1 oz of

American processed cheese, cheese, 1 slice (12 0z) of tomato,

sliced, 1-0z sliceS.....couun.. 11090Z.cccce |, 3ID20Z coveee | e | e and another 1 oz of cheese. Cover
*Fresh tomatoes, with remaining bread slices.

1Y2-0Z SIiCeS cuvvvveerrerriienns 11Ib50Z e | 21D100Z oo | e | e, 3. To Bake:

Conventional Oven
400°F, 15 to 20 minutes
Convection Oven
350°F, 10 to 15 minutes
Bake until lightly browned.
4. Cut each sandwich in half
diagonally.

*See Marketing Guide. (over)



SERVING: /2 sandwich provides 1 oz of meat YIELD: 25 servings: 25 (/2 sandwiches)
alternate, /s cup of vegetable, and 50 servings: 50 (/2 sandwiches)
1 slice of bread

Special Tips: 1. This sandwich may be served with bean salad to Marketing Guide for Selected Items
increase the amount of meat alternate.
2. Sandwiches may be garnished with fresh apple For 25- For 50- For __ -
slices, carrot chips, cucumber slices, or broccoli Food as Purchased Serving Serving Serving
florets. Recipe Recipe Recipe

3. To decrease the amount of fat, use a lowfat cheese

Tomatoes ................. 1Ib6oz.... 210 110Z.ce | oo,
in place of the American processed cheese. omatoes 0% o7

Nutrients Per Serving

Calories 93 | Saturated Fat 3.0¢g [Iron .5 mg
Protein 4 g | Cholesterol 14 mg | Calcium 102 mg
Carbohydrate 7 ¢ | Vitamin A 53 RE/260 IU | Sodium 167 mg
Total Fat 5.3 ¢ | Vitamin C 2 mg | Dietary Fiber 0g




Egg Salad Sandwich

Meat Alternate ® Grains/Breads Sandwiches F-10

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings
Fresh large eggs, 1. Finely chop eggs.
hard-cooked, chilled........... 2Ib13o0z..... 25 each......... 5Ib9oz ... 50 each.........
*QOnions, chopped........cuc...... 4 OZ . 23 CUp coveenen. 80Zuuueurennnn. 1Y/3CUps coveeee | e 2. Combine eggs, onions, celery,
OR pepper, dry mustard, mayonnaise

Dehydrated onions .......ccecceeeee | evveeereeeeeenienns 2N o o DU YaCUpP oveeeeee | e or salad dressing, and pickle relish.
Mix lightly until well blended.

*Fresh celery, chopped .......... TOZ o, 13/s cups........ 1412 oz ......... 3Y2CUPS coveeee | e 3. Cover. Refrigerate until ready to

Black or white pepper .....ccocce. | evvevieviieinns 3AASP ceveeveeee | e, 1Y/28SP eveivee | e, use.

Dry mustard .....ccoceeveevevieiiees | eveeeeieeienene S/Z V) o I JRVE )0 S I

Mayonnaise or salad dressing |7 0z.............. 34 cup 2 Thsp |14 oz............. 13/acups coveee | eeeeeeeeee.

Sweet pickle relish, undrained |4 oz.............. o cup cveenee. 820z ........... Tcup e | e,

FBread...ooooeeeeeeeeiiieeeeiieiiies | et 50 sliceS.ccuvies | covveeieeiieeenne. 100 slices ... | wovvvreeernnene 4. Portion with No. 12 scoop (/3 cup)
on 1 slice of bread. Top with second
slice of bread. Cut each sandwich
diagonally in half. Cover. Refrigerate
until ready to serve.

*See Marketing Guide. (over)



SERVING: 1 sandwich provides 1 large egg YIELD: 25 servings: 2 qt (filling)
and 2 slices of bread 50 servings: 1 gal (filling)

Nutrients Per Serving Marketing Guide for Selected Items
Calories 284 | Saturated Fat 3.0g |Iron 2.3 mg For 25- For 50- For ___-

) ] Food as Purchased Serving Serving Serving
Protein 11 g Cholesterol 220 mg Calcium 88 mg Recipe Recipe Recipe
Carbohydrate 29 g | Vitamin A 93 RE/3241U | Sodium 434 mg Mature onions ......... 50Z weeeeeennn. UK/ I
Total Fat 13.6 g | Vitamin C 1 mg |Dietary Fiber 2g Celery .wuevneeannnne. 90Z cveverann 11b1%20Z oo | oo

Bread, sliced ............ 15/s sandwich | 3Ys sandwich | ..occcvvvevvvennennee.
loaves loaves
(2 1b each) (2 1b each)




Tuna Salad Sandwich

Meat ¢ Grains/Breads Sandwiches F-11
Ingredients 25 Servings 50 Servings For T Directions
Weight Measure Weight Measure Servings
Tuna, in 66'/2-0z cans, 1. Drain and flake tuna.
water-packed, chunk .......... 41b3o0z...... 1can............ 8Ib5o0z ... 2CANS vevveeeeee | e
Dehydrated onions .......cccceeceee | evvvrvevvenrennnns 2N o o R T Yscup 2 Thsp | coveeeveeenee. 2. Combine tuna, onions, celery, pickle
relish, dry mustard, eggs (optional),
*Fresh celery, chopped .......... 1lbn... 3%4 cups ....... 21D i, 1qt3'zcups | woovveeeenen. and mayonnaise or salad dressing.
Sweet pickle relish, undrained |4 oz .......... o cup cveenee. 34 0Z uen. Teup e | e, Mix lightly until well blended.
3. Cover and refrigerate until ready to
Dry mustard ....occceveevvvvevciiees | eveeeeienieniens ST £ N I 128D e | e, use.
Fresh large eggs, hard-cooked,
chopped (optional) ............. TO0Z e, 4 each........... 14 0z............. 8each.ees | o
Mayonnaise or salad dressing |[11b6oz....... 2%/4 cups ....... 2lb1loz ... 1qgt1'z2cups | wooveeeeenen.
*Bread...ooooeeeeeeceieseeseiieeiies | e 50 sliceS.ccuvces | covvevreeieeeenne, 100 slices ... | wovvereeeennene 4. Portion with No. 8 scoop (!/2 cup)
on 1 slice of bread. Top with second
slice of bread. Cut each sandwich
diagonally in half. Cover. Refrigerate
until ready to serve.

(over)



SERVING: 1 sandwich provides 2 oz of cooked fish, YIELD: 25 servings: 3 qt (filling)
/s cup vegetable, and 2 slices of bread 50 servings: 1'/2 gal (filling)

Nutrients Per Serving Marketing Guide for Selected Items
Calories 414 | Saturated Fat 35¢g |Iron 3.0 mg For 25- For 50- For ___-

) ] Food as Purchased Serving Serving Serving
Protein 24 g Cholesterol 37 mg Calcium 79 mg Recipe Recipe Recipe
Carbohydrate 30 g | Vitamin A 37RE/1431U | Sodium 730 mg Celery ..oooveveereerennnn. 1lb4oz..... 2 | I oY
Total Fat ~ 22.0 g | Vitamin C 2mg | Dietary Fiber 2g Bread, sliced ............ 15/s sandwich | 3 sandwich | coeeeeeeeenenenee.

loaves loaves
(2 Ib each) (2 Ib each)




Sloppy Joe

Meat e Vegetable ® Grains/Breads

Sandwiches F-12

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings
Raw ground beef 1. Brown ground beef. Drain off fat.
(no more than 24% fat) ..... 41ID50Z ccueces | 8ID100Z wvee | o | e,
*QOnions, chopped........cuc...... 5 O0Z e pcup o, 90Zuuuueennne. 12 cups coveeee | eeveeeeeee 2. Add onions and garlic powder. Cook
OR for 5 minutes. Add tomato paste,

Dehydrated onions .......ccecceeeee | evveeereeeeeenienns 2Thsp2tsp.. | oo LR 101 S I catsup, water, vinegar, dry mustard,
pepper, and brown sugar. Mix well

Garlic powder .....ceeeevveevceecs | eveeeieeieeiens 12 tSP weveeeeee | e BN o o T R and simmer for 25 to 30 minutes.

Tomato paste .....ccceeveeveenenee. 14 0z ............ 12 cups........ 1Ib12o0z ... 3CUPS v | e 3. Pour ground beef mixture into

CatSUuD covveeveereeeererreeeecreee e 150z............ 12 cups........ 11b13 0z ..... 3 CUDPS coveerrecee | rerereerene serving pans or bowls for portioning

Water ..ooovvveeeieieecececceeeee | e, 23/4 cups 2 ThSP| cevveevveerverenne. 1qgt Bacups | oo in Step 4.

VINEZAT ..oooveeeeeicececececeeie | e, Yocup 1 ThSp | coveeeveeeeeenee lcup2Thsp | eooveveeeenen.

Dry mustard ....ccceveeveevevciiiees | eveeeeienieinens N o ] o T 2TDSP cevveeeee | i

Black pepper .....ooeeveeeeeveeeces | e o tSP wevveeceee | e TSP oo | e,

Brown sugar, packed .......ccce. [ evieeieiiinenns 3TDSP cveereeeee | e, Yycup 2 Thsp | ceveveeerenen.

Hamburger rolls, 0.9 0Z ....ccc.. | covvevieeiierinns 25each cocvecs | e, 50 each..ccec. | covveveenens 4. Portion with No. 12 scoop (/3 cup)
onto bottom half of each hamburger
roll. Cover with top half of roll.

*See Marketing Guide. (over)



SERVING: 1 sandwich provides 2 oz of cooked lean YIELD: 25 servings: 2 qt 2 cups (filling)
meat, /2 cup of vegetable, and the equiva- 50 servings: 1 gal 1 qt (filling)
lent of 2 slices of bread

Nutrients Per Serving Marketing Guide for Selected Items

Calories 316 | Saturated Fat 4.6¢g |Iron 3.2 mg For 25- For 50- For ___-
) ] Food as Purchased Serving Serving Serving

Protein 19 g | Cholesterol 48 mg |Calcium 81 mg Recipe Recipe Recipe

Carbohydrate 32 g | Vitamin A 56 RE/558 IU | Sodium 488 mg Mature onions ......... 5Y2 0Z ... 102 07 .......

Total Fat 12.8 g | Vitamin C 10 mg | Dietary Fiber 2 g




Toasted Cheese Sandwich

Meat Alternate ® Grains/Breads

Sandwiches F-13

(S

. 25 Servings 50 Servings For
Ingredients T Directions
Weight Measure Weight Measure Servings

Butter or margarine, melted.. | .....ccocoervvenennes Yscup 2 Thsp |6 0z............... 4CUP voveeeeees | e 1. Brush approximately /2 oz (1 Thsp)
butter or margarine on each sheet
pan (18" x 26" x 1"). For 25 servings,
use 1'/2 sheet pans. For 50 servings,
use 3 sheet pans.

FBread ..ocoveveeeeereereieeeeneneeree | eereereenenneeneene 50 SliCeS.uvvee | erreerrerreereenens 100 slices ..... | eveereereene 2. Place 20 slices of bread on each
sheet pan, 5 down and 4 across.

Processed American 3. Top each slice of bread with 1 slice

cheese, sliced ......cooevvvvueennn 3b2o0z..... 25 slices........ 6lbdoz..... 50 slices voveee | erverveiinenne (2 0z) of cheese.
(2 oz each) (2 oz each) . Cover with remaining bread slices.

. Brush tops of sandwiches with

remaining butter or margarine,
approximately 1Y/2 oz (3 Tbsp) per
pan.

. To Bake:

Conventional Oven

400°F, 15 to 20 minutes
Convection Oven

350°F, 10 to 15 minutes
Bake until lightly browned.
DO NOT OVERBAKE.

. If desired, cut each sandwich

diagonally in half. Serve immedi-
ately.

*See Marketing Guide.

(over)




SERVING: 1 sandwich provides 2 oz of cheese YIELD: 25 servings: 25 sandwiches
and 2 slices of bread 50 servings: 50 sandwiches

Nutrients Per Serving Marketing Guide for Selected Items
Calories 374 | Saturated Fat 13.2 g |Iron 1.8 mg For 25- For 50- For ___-

) ] Food as Purchased Serving Serving Serving
Protein 17 g | Cholesterol 62 mg | Calcium 404 mg Recipe Recipe Recipe
Carbohydrate 27 g | Vitamin A 189 RE/7871U | Sodium 1114 mg Bread, sliced ............ 1%/s sandwich | 3z sandwich | ....cccoeeveennnene
Total Fat  22.2g | Vitamin C 0mg | Dietary Fiber 1g i(z)alvbezach) i‘z’alvbezach)




